
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

• 3 1/2 cups cake mix 

• 1 cup of water 

• 1 egg 

 

 

1. Preheat oven to 350 degrees. 

2. In a large bowl, whisk cake mix, water and egg for 1-2 minutes.  

3. Line the bottom of the muffin tins.  Add enough mix until tins are 2/3 full.     

4. Bake at for 15 minutes. 

5. Remove from oven and let cool before frosting.  Enjoy!  

 

Chocolate Cupcakes 

Using repack “Cake Donut Mix” 

Yield:  12 cupcakes 

Serving size:  1 cupcake 
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Second Harvest is an equal opportunity provider. 

• Top with your favorite frosting, whipped cream or fruit.  

*Nutrition label based on prepared cake mix (oil and water added)* 
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